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ABSTRACT
The purpose of this capstone is to explore the guiding question of how the French
cultural beliefs of food impact public elementary school lunches in France so that
administrators of French immersion schools can better understand how the French
philosophy of eating directly impacts/contributes to the structure of school lunch. This
capstone analyzes contemporary French culture, food and eating culture in France,
school lunches, and the socialization and time structure of lunches. It illustrates how
French culture has shaped the French lunchroom and the impact these elements have
on the health of students. To communicate this research, this project involved creating a
professional development session aimed at staff and administrators of French
immersion schools in the United States. The professional development is
communicated through an interactive slideshow session informed by Darling-Hammond
et al.'s (2017) discussion of active learning, collaboration, reflection, and ample time.
This research provides a beneficial base for implementing elements of French culture
and French eating habits into American French immersion public school lunchrooms.
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CHAPTER ONE
Introduction
Introduction
In this project I am seeking to understand how the French cultural beliefs of food
impact public elementary school lunches in France so that administrators of French
immersion schools can better understand how the French philosophy of eating directly
impacts/contributes to the structure of school lunch in order to draw inspiration to
replicate the findings in a public American French immersion elementary school lunch
room. Essentially, I will be analyzing how French cultural beliefs and the French
philosophy of eating impact the structure of lunch in French public schools. Its purpose
is to inform and guide staff members and administrators of public French immersion
schools in the United States towards implementing French ways of eating into the
school’s lunch structure. With my personal and professional background, I am led to
believe that the structure of lunch in public French immersion schools in the United
States is influenced by French eating culture and philosophy. Immersion schools are
meant to immerse students in a language and culture (Wesely, 2012). It is my desire for
staff and administration to attend a professional development session that provides
insight on how French cultural beliefs of food impact public elementary school lunches
in France, and inspires a desire to change their personal school lunch approach.
In the first section of this chapter, I will provide my personal rationale for my
research project. In the second section of this chapter. I will provide a professional
rationale for my research project. In the third section of this chapter, I will provide an
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overview of French cultural beliefs and eating. Following this I will provide, in section
four of this chapter, an overview of school lunches and lunch in schools. Section five of
this chapter will provide an overview of schools in France and the United States. The
following section will explain the objective of my project. I will then conclude this chapter
by summarizing all of the topics that were covered.
Personal Rationale
Growing up in San Antonio, Texas, I was always the odd one out. My parents
immigrated to the United States, with my two older sisters, from France in the early ‘80s.
Then I came along. I was born and raised in San Antonio. In our house we spoke
French, we ate French, and on the soccer field my father would shout secret plays to
me in French. We were unapologetically French in the middle of San Antonio, Texas.
You may be wondering how this translates to school lunches. The origin point begins at
“Children’s World,” the daycare I attended as a pre-kindergartener. I had forgotten my
lunch, which seemingly is not a major catastrophe, however this event traumatized me
and left a lasting impression in my memory. Forgetting my lunch meant I had to eat what
was on the menu that day: peanut butter and jelly sandwiches with fruit from a can, and
a glass of milk; everything that my French family would never eat, let alone all in one
sitting. The teachers at “Children’s World” tried to force me to eat it but I refused, and of
course I got in trouble because I did not eat what they were trying to feed me. They
called my mom and told her that I did not eat lunch, and once she knew what it was, she
informed them that it was no surprise to her considering it was not food that was part of
our life. Now, fast-forwarding to elementary school years: Sitting at the lunch table at
Coker Elementary, unzipping and opening my lunch box, is when I really stood out. My
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lunch consisted of salami (saucisson), cheeses (fromage), crackers, fruit from a tree
(not a can), and vegetables (légumes) each on their own. This was a far cry from the
lunches around me which tended to consist of Lunchables, cold pizza, peanut butter
and jelly sandwiches, or ham and mayonnaise sandwiches on white bread.
In middle school and in high school I experienced the same thing, which was
sticking out like a sore thumb when it came time to eat lunch. By the time high school
came around I was used to the comments and questions from my peers that my lunch
was weird and curiosities around why I did not simply eat a sandwich like everyone
else. Fortunately for me, not only was I used to the comments, I simply did not care
what people thought. In high school is when I really saw myself as French, and I
became more aware of my culture and how it impacted my life. So much so that when I
started thinking about pursuing higher education I was focused on international relations
and food systems because I wanted to do something that could connect me back to
France in an emotional and physical sense.
I chose to attend the University of Minnesota where I created my own major, a
Bachelor of Individualized Studies, that encompassed Global Studies, Sustainability,
and Sustainable Agriculture. I envisioned myself moving to France and working under
an umbrella of law and food. This vision changed after I spent a summer working at a
nonprofit in Charlottesville, Virginia that dealt with connecting small farmers to the larger
networks such as schools, universities, and health systems in order for them to sell their
product. It was at this time that my goal morphed into wanting to be in charge of a
school's lunch program. After graduating from the University of Minnesota I ended up
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becoming a lunch lady. During this time, I was able to see and experience the public
school lunch system in the United States and the impact lunch has on education.
While lunch may seem insignificant throughout the span of a school day,
especially compared to the core subjects, lunch can be quite impactful for a student and
can encompass more than just food. Personally, I think lunch was the most impactful
time of the day and I attribute my reasoning to my upbringing, rooted in French culture,
and the French way of eating. My research on French culture/contemporary French
culture, eating culture in France, school lunch, and time structure of lunch all will
demonstrate the impact these elements can have on lunch programs in French
immersion schools.
Today in my house, still, we speak French, we eat French, and we are French,
unapologetically.
Professional Rationale
In 2017, I chose to continue my higher education and enrolled in the Master of
Arts of Teaching program at Hamline University, where I would eventually receive my
Minnesota teaching license. During the time that I was pursuing my higher education I
was also working as a substitute teacher's assistant across the Twin Cities. One vivid
memory that I have includes supervising a lunchroom at a predominantly Somali charter
school. I can recall over various days watching students unpeel their bananas and then
squish their bananas in their rice, to then eat the clumped mixture with their hands. It did
not occur to me that this was part of their culture. In my ignorance I remember walking
over to a student to offer them a fork so they could eat with a fork only to be told that
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they did not know how to use it because they had never eaten with something like a
fork. In that moment I had forgotten my own lunchroom experience; I had also forgotten
how impactful culture can be in a lunchroom. Now, I am fortunate enough to be an
elementary teacher in a predominantly Hmong and Karen character school. Our school,
while not an immersion school, prides itself on offering a well rounded education as well
as integrating Hmong language and culture into each grade’s curriculum. This cultural
integration extends beyond the classroom and into the lunchroom where the menu
provides staff and students with “‘home-cooked” cultural specialties for breakfast and
lunch (Overview, n.d.). I can attest that there are adults who enroll their students at our
school solely based on the fact that the lunchroom offers culturally relevant meals.
This project specifically seeks to understand how the French cultural beliefs of
food impact public elementary school lunches in France in order for administrators of
French immersion schools to better understand how the French philosophy of eating
directly impacts/contributes to the structure of school lunch in order to draw inspiration
to replicate the findings in a public American French immersion elementary school lunch
room. This project may be of interest to administrators of public French immersion
schools in the United States because the French culture of eating provides greater
benefits for students.
French Cultural Beliefs and Eating
Cultural beliefs largely influence our everyday lives in a variety of ways. Culture
surrounds us on a daily basis whether it be how we dress, what holidays we celebrate,
what language we converse in, to what we eat and how we eat it. As cultural beliefs
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vary according to culture it is necessary to understand the French culture and its beliefs
in order to answer the question of How do the french cultural beliefs of food impact the
structure of a French public school lunchroom/lunch? What benefits are there and how
can they be implemented in an American French immersion public school?
Why do we eat? How does the way we eat in America differ from the French
style of eating? Eating is an integral piece of a country’s culture. Celebrations and
holidays have long centered around food, whether it be a Thanksgiving feast in America
or hoping to be crowned King during the celebration of Feast of the Epiphany with une
Galettes des Rois. There are a variety of reasons for consuming food; however, the
style of eating can vary greatly depending on the philosophy of food. Once a solid
understanding of the French traditions and societal customs are understood it will be
easier to recognize the importance of eating as a social pleasure as opposed to eating
as a nutritional necessity. The literature review will examine how French cultural beliefs
have been shaped for centuries and the impact that they have on French society.
School Lunch / Lunch in Schools
Lunch, school lunch specifically: a time where teachers don’t have to worry about
their students for 23 minutes of the day. Lunch, school lunch specifically, is a time where
students have 23 minutes to unwind and enjoy their meal. Perhaps, though, the reality
of school lunches is more complicated than people outside of the education world may
realize. The topic of school lunch and the structure of school has recently made its way
to the forefront of public education in large thanks to Michelle Obama. Michael Moore
and Jamie Oliver also famously examined American school lunches much to the chagrin
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of many administrators. Michael Moore, a documentary filmmaker known for his political
activism and author, visited multiple countries during his filming for Where to Invade
Next. One of his stops was in France where he visited and ate lunch in a public French
cafeteria in order to show how and what French kids were eating at school. The scene
was quite impactful, especially when he showed the French kids what an American
school lunch looks like. Jamie Oliver, a British chef and restaurateur, came to the United
States and had a television show called Food Revolution. The show revolved around
Oliver revamping and transforming American public school lunchrooms into something
healthier in a bid to fight obesity and unhealthy American habits. The topic of lunch and
school lunch has been examined from many different perspectives ranging from the
lunchroom waste to the timing of lunch in the daily schedule to the nutritional aspect of
foods being served. The literature review will examine studies that have focused on the
school lunchroom and its environment.
French and American Schools
Schools and education are the backbone of a society. In the United States,
Horace Mann is seen as the Father of Public Education. He traversed rural areas to
import the knowledge that schools should be for everyone and that the purpose of
education would be to create well rounded individuals who would be able to read, write,
and participate in democratic obligations. The basis of public education remains the
same today, with more data and more testing. The basis of French education is very
similar; however, it wasn’t always the case. Before the French Revolution the education
system of France was controlled and governed by the Catholic Church. After the French
Revolution a “standardized and centralized education was instituted” (Magaziner, 2015,
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para. 2). Today public French elementary schools focus on “French, mathematics,
reading and writing, social sciences, science and the introduction of a first foreign
language” (Magaziner, 2015, para. 7). While there may be many similarities between
the subjects taught, the impact of French culture is apparent in French schools,
especially when it comes time for the déjeuner, lunch. The literature review will also
examine some of the differences between French and American Schools.
Project Objective
The objective of the project is to create an effective and educative professional
development seminar. The professional development will be geared towards staff and
administrators of French immersion schools in the United States. The professional
development session will educate the audience about French eating culture, school
lunches, and schools in France and the United States. The purpose of educating the
audience on these topics is to provide them with an understanding of how French
cultural beliefs and the French philosophy of eating impact the structure of lunch in
French public schools From there, the session will guide audience members towards
ideas that can be used in implementing French ways of eating into their school’s lunch
structure.
The professional development will focus on French culture/contemporary French
culture, eating culture in France, school lunch in both America and France, and time
structure of lunch. It will also explore the differences between the two countries and
their public school lunch: eating norms, socialization in eating, time structure.
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The desired outcomes for the professional development session are to
demonstrate the impact these elements can have on lunch programs in French
immersion schools. This is intended so staff and administrators of French immersion
schools in the United States understand how elements of French culture and the French
philosophy of eating can positively impact the structure of school lunch in public
American French immersion school lunchrooms and provide audience ideas to
effectuate the findings.
This may be of interest to staff and administrators at American public French
immersion schools because there are health benefits that stem from the structure and
cultural impact of the French lunch system. It may also be of interest because
immersion schools are meant to immerse students, not only in language but in the
culture of the language.
Conclusion
In this project I am seeking to understand how the French cultural beliefs of food
impact public elementary school lunches in France so that administrators of French
immersion schools can better understand how the French philosophy of eating directly
impacts/contributes to the structure of school lunch in order to draw inspiration to
replicate the findings in a public American French immersion elementary school lunch
room. Essentially, I will be analyzing how French cultural beliefs and the French
philosophy of eating impact the structure of lunch in French public schools. The purpose
is to inform and guide staff members and administrators of public French immersion
schools in the United States towards implementing French ways of eating into the
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school’s lunch structure. With my personal and professional background, I am led to
believe that the structure of lunch in public French immersion schools in the United
States is influenced by French eating culture and philosophy. It is my desire for staff and
administration to attend a professional development session that educates them on how
French cultural beliefs of food impact public elementary school lunches in France, and
inspires them to make a change in how they approach their own school lunch.
In the first section of this chapter, I provided my personal rationale for my
research project. In the second section of this chapter, I provided a professional
rationale for my research project. In the third section of this chapter, I provided an
overview of French cultural beliefs and eating. Following this was an overview of school
lunches and lunch in schools. Section five provided an overview of schools in France
and the United States. The last section of this chapter explained the objective of my
project. In the following chapter, chapter two, I will analyze the various sources of
information.
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CHAPTER TWO
Literature Review
Introduction
I am seeking to understand how the French cultural beliefs of food impact public
elementary school lunches in France so that administrators of French immersion
schools can better understand how the French philosophy of eating directly
impacts/contributes to the structure of school lunch in order to draw inspiration to
replicate the findings in a public American French immersion elementary school lunch
room. Essentially, I will be analyzing how French cultural beliefs and the French
philosophy of eating impact the structure of lunch in French public schools.
Culture
The term culture is not easily defined nor is it easily interpreted. The term culture
appears heavily in the field of Anthropology, the study of humans, their communities,
and their culture and Sociology, the study of human societies. To this day there is no
concrete defined term for culture. In the early 1950s two anthropologists combed
through research and concepts of culture and collected 164 various definitions
(Spencer-Oatey, 2012). Culture, in this capstone, will encompass values, norms and
ideologies, beliefs, and attitudes (Minkov, 2013). As abstract as the concept of culture
is, so is that of values. Values evoke what is important to a group of people, ethics,
traditions, beliefs, and rituals.

19

In each culture there are societal norms which function as unwritten rules and
behaviors that are unspoken, yet expected to be followed. Adhering to norms can
greatly stabilize or destabilize acceptable behavior across groups and communities
(Bendor & Swistak, 2001). As illustrated, culture is quite complex and can hold different
meanings. Even in researching the very concept of culture there are dozens of differing
opinions on how many and what elements make up culture.
Culture is an invisible cloak that defines and drives our daily lives. For many our
values, norms and ideologies, beliefs, and attitudes are ingrained in how we go about
our lives. When I go about my day and choose what to wear, I do not consciously think
to myself “the choice I am about to make is highly influenced by my culture.” When I
make a decision or create an opinion, again, I do not consciously think to myself “the
choice I am about to make is highly influenced by my culture.” Culture, while seemingly
invisible, defines and drives our daily lives because it is not a conscious thought unless
one is surrounded by a culture different from their own.
Culture is not inherent but is learned and is not permanent. Culture impacts how
we behave, how we act, what we believe, what’s important, and even our biological
processes. Again, culture seemingly tends to be an unconscious thought or perhaps a
superficial thought; we eat what we like and we eat it how we know how to eat. Culture,
the way of life, is specific to each group of people. In grouping people a group can
remain broad or can funnel to specific groups. In this chapter culture will be represented
from a broader sense as French culture is explored.
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Culture impacts what we eat, how often, how much we eat, with whom we eat,
and according to what rules we abide by when we do eat (Spencer-Oatey, 2012).
Albala (n.d.), as cited in Abramson (2007), stated “there is perhaps no better way to
understand a culture, its values, preoccupations, and fears, than by examining its
attitudes towards food” (p. vii).
Identifying the concept and components of culture will provide further insight into
how culture shapes daily life. This will be fundamental to understanding how French
cultural beliefs and the French philosophy of eating impact the structure of lunch in
French public schools.
French Culture
In order to understand how French cultural beliefs and the French philosophy of
eating impact the structure of lunch in French public schools, we must understand
French culture. Cultural beliefs largely influence our everyday lives in a variety of ways.
Culture surrounds us on a daily basis whether it be how we dress, what holidays we
celebrate and what language we converse in, to what we eat and how we eat it. As
cultural beliefs vary according to culture, it is necessary to understand the French
culture and beliefs in order to answer the question of How do the French cultural beliefs
of food impact the structure of a French public school lunchroom/lunch? What benefits
are there and how can they be implemented in an American French immersion public
school? Once a well grounded understanding of the French traditions and societal
customs are understood it will be easier to recognize the importance of eating as a
social pleasure as opposed to eating as a nutritional necessity. In this section we will
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examine French cultural beliefs that have been shaped for centuries and the impact that
they have on French society.
Contemporary French Culture
In analyzing French culture, this section will begin to render French culture from
a more recent context, within the last 100 years. In this section culture will encompass
values, norms and ideologies, beliefs, and attitudes in what is geographically the
country of France, in Europe. It is imperative that in analyzing culture in France that the
preconceived notion that Paris is France is disregarded. Paris is not a synonym for
France nor “does it furnish the whole of French intellectual life” and culture (Dickman,
1936, p. 454).
The French are stereotypically represented and perceived as "stuck up, snobby,
arrogant and prideful” as well as “rude and impolite” (Knox, 2015, p. 98). The French
are prideful and pride themselves on being French. The values held to the highest
esteem in French culture include their cultural, linguistic, and culinary traditions,
essentially the entirety of their national identity. When thinking of what makes France
France is its distinctive arts and entertainment, culinary traditions, and customs, “things
that most make France identifiable as France” (Gordon & Meunier, 2001, p. 24). The
importance of French culture is often funded and safeguarded by the state and other
entities. The French language, “though no longer, was once the international language
of diplomacy, treaties, and nobility” (Gordon & Meunier, 2001, p. 34). This element of
culture, language, is now being safeguarded “by the Haut Comité de la Langue
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Française, set up by President de Gaulle in 1966” (Gordon & Meunier, 2001, p. 34). Not
only is the French language being safeguarded, so is the French meal.
In November 2010, in Nairobi, the Committee for the Safeguarding of Intangible
Cultural Heritage of the United Nations Educational, Scientific and Cultural Organization
(UNESCO), the country of France presented their documentation to have their
gastronomic meal inscribed in UNESCO’s cultural heritage.
The “gastronomic meal of the French” refers to “the popular culture of enjoying
good food and drink” (UNESCO, 2010). The inscription file on the UNESCO world
heritage site summarizes the gastronomic meal of the French and its importance with
the following summary:
The gastronomic meal is a social practice bringing together a group to mark, in a
festive way, important moments in the lives of individuals and groups. It falls
mainly within domain (c), social practices, rituals and festive events. It also falls
into other domains in a secondary manner, namely domain (a), oral traditions and
expressions (e.g. table conversation, specialized vocabulary) and domain (d),
knowledge and practices concerning nature and the universe (e.g. choice of
products, knowledge of the characteristics of local production areas). (UNESCO,
2010, p. 2)
“Out of all the components of French cultural identity, food may be one of the most
universally recognized internationally and one of the greatest sources of pride
domestically” (Gordon & Meunier, 2001, p. 30). In France, food and eating is more than
just food and eating; it is a recognized cultural affair.
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As French traditions and societal customs were explored, the next section will
reveal and recognize the importance of food and eating in French culture. In this section
we will examine French cultural beliefs that have been shaped for centuries and the
impact that they have on French society.
Food and Eating Culture in France
From the signing of the Treaty of Verdun 843, which laid the foundation for
current day France and Germany, to the Middle Ages, food has been an important way
of life in the République Française. According to a national survey on eating habits
presented to UNESCO in 2010, an annual survey on the eating habits revealed that
95.2% of French people considered the gastronomic meal to be an element of their
cultural heritage and identity (UNESCO, 2010, p. 2).
During the Middle Ages, French cuisine consisted of cereals and legumes
(vegetables) for the poor, and meats for those that could afford them. It was thought that
vegetables were inedible and had no nutritional value; therefore, vegetables were
reserved for the poor. All of this changed when Louis XIV took the reins of the empire.
Louis XIV was enamored with his garden which produced fruits and vegetables, and it
would be the love of his garden “that would bring about a culinary revolution that would
bring French cuisine to the pinnacle of its international culinary realm” (Wittmeier, 2010,
p. 98). King Louis XIV’s dinner would follow a lengthy course surrounded by his wife,
children, grandchildren, and closest friends (Wittmeier, 2010). Even during a time of
such socioeconomic separation, the highest of the high in social rank, a King, would not
eat alone, but surrounded by people. In French culture, food and eating were and still
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are pastimes meant to be celebrated and enjoyed, surrounded by friends and family.To
this day many of the same foods are traditionally enjoyed: vegetables, fruits, meats,
cheeses, and wines, according to each region in France. Eating in France is a tradition
and is often very regimented especially in comparison to eating in the United States.
Meals traditionally in France follow a very specific order. To begin a meal is to begin with
an aperitif (alcoholic beverage served before a meal), followed by a starter (this is not a
salad), a main course of meat or fish with a vegetable, cheese, dessert, and lastly, a
digestive. While gastronomy is an important part of eating, the social connection during
the meal is just as important. Meals shared with family and friends last about two hours
(France, 2015). The highly regarded aspect of sociability and community, in French
culture, illustrates why eating is considered a “convivial activity par excellence” and why
many think that eating alone is sad and food tastes better when shared (Abramson,
2007, p. 105). In France, food and eating are not solely about the culinary quality and
sensual appreciation; just as important are the company, friends, and family that
surround you (Abramson, 2007, p. 156).
Why do we eat? How does how we eat in America differ from how people eat in
France? Eating has long been a part of cultures. In France “holiday celebrations are
now feasts and are celebrated in a secular fashion” (Abramson, 2007, p. 137). A few
examples of religious holidays being celebrated with food in a secular fashion would
include Noel (Christmas) and la fête des Rois (Epiphany). In a typical Noel feast one
would find the table top decorated with oysters, langoustines, mussels, snails, foie gras,
shrimp, marrons (chestnuts), turkey….and that’s only one course (Abramson, 2007, p.
138). To celebrate la fete des Roi on January 6th one eats a pastry! Throughout the
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entire month of January, one will find des galette des Rois (king pastry) proudly
displayed in the windows of boulangeries. These galettes, which are representative of
the holiday, include a fève or “porcelain trinket,” and whoever gets the slice that has the
fève (trinket) is crowned king or queen for the day (Abramson, 2007, p. 142).
During these holidays, food is at the forefront and is specific to each region of
France (Abramson, 2007, p. 142). Everyone eats, but how we eat can vary greatly
depending on the philosophy of food and eating. In this section we will examine how the
French society views eating from a French philosophical standpoint in order to better
understand how French cultural beliefs and the French philosophy of eating impact the
structure of lunch in French public schools.
Across the country lunch is between noon and 2 p.m. in order to allow leisure
time during the work day and sufficient time for a relaxed meal that includes socializing
with friends, family, and colleagues. The lunch time is no different in public schools, with
public schools scheduling their lunch around the same time to correspond to parent
schedules (Abramson, 2007, p. 108).
With food and eating being of the utmost importance in French culture there are
of course social norms and expectations when it comes to eating. For example, the
French appropriate for the morning, le petit dejeuner (breakfast), Frenchly consists of
une tartine with un cafe au lait (baguette with butter, sometimes jam, and coffee with
milk). Lunch, the largest meal of the day, is a three-course meal meant to be enjoyed
over the course of an hour or more. Just as lunch, dinner in France also consists of
several courses and dinner time is again, a social affair, where families sit down
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together and eat, daily. During meals, children are enlisted to help with the preparation
and setting of the table. The expectations for older children are “to sit at the table with
adults, and eat the same foods that adults are eating, and to be polite and sociable”
(Abramson, 2007, p. 160). Another societal norm when it comes to eating in France is
that you do not snack. Other than the gouter (tasting) for children after school, snacking
is looked down upon as it is a reflection of eating poorly. In contrast is “de bien manger”
(to eat well) or “de manger correctement” (to eat correctly) which means sticking to the
three main meals: le petit dejeuner (breakfast), le dejeuner (lunch), and le diner (dinner)
(Abramson, 2007, p. 111).
Ingrained in French eating culture is the notion that food is a pleasure. French
cuisine and the “gastronomic meal is a customary social practice to which the French
are very attached” (UNESCO, 2010). Food is a patrimonial part of French culture and is
at the center of French pride. During one week in October every year, since 1991, the
French have celebrated une Semaine de gout (a week of taste) (Abramson, 2007, p.
109).This week is meant to educate and expose children in elementary schools to
traditional foods. Professional French chefs from across the country visit elementary
schools to “promote culinary and gastronomic education” by “teaching lessons about
food and cooking” (Abramson, 2007, p. 109). There is French eating and then eating. In
France, to eat a sandwich for a quick meal would not be considered “taking a meal
much less a proper meal, it would be considered as eating” (Abramson, 2007, p. 106).
According to French terms, in order to eat well, the salient features of an eaten
meal should be: equilibre (balanced), moderation (moderation), plaisir (enjoyment), and
harmonieux (harmonious) (Abramson, 2007, p. 157). In France, food is a pleasure and
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an enjoyment that encompasses more than just the food. The American process of
eating, weighing portions, and counting calories would seem quite strange to much of
the population of France because to eat healthy in France is to eat three coursed meals
throughout the day (Abramson, 2007, p. 156).
According to multiple articles by Ronzin (2003, 2005, 2006, 2011, as cited in
Boling, 2014), in the early 2000s, “the French are more likely to be guided by the desire
for unique, memorable experiences and high quality food, and Americans to value large
quantities of food, greater choices among menu items or combinations, and feeling that
they get a good deal when they go out to eat” (p. 10). Rozin also found that “French
people value moderation in their approach to food, and rarely eat between meals.
Americans, on the other hand, are much less likely to sit down with their families or with
friends for a freshly cooked meal at home, and when they do sit down to eat, they spend
much less time eating a meal than their French counterparts” (Boling, 2014). Again,
there is French eating and then eating.
The French Ministry of Culture, in 1989, formed the Conseil national des arts
culinaires (National Council of Culinary Arts), “with a mission to protect French
gastronomy” (Gordon & Meunier, 2001, p. 31). “Among the Conseil's various programs
are taste education for school children, and the ‘inventory’ and promotion of the culinary
patrimony of each French region” (Gordon & Meunier, 2001, p. 31).
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School Lunch
To understand how French cultural beliefs and the French philosophy of eating
impact the structure of lunch in French public schools, we will begin by delving into the
topic of school lunch.
Socialization and Time Structure
School lunch, in the US, sprouted out of the need to provide students with
something to eat, whether it was due to poverty, world wars, the Great Depression,
and/or the need to balance the economy (Gunderson, 2003). Similarly, in France,
school lunch originated out of similar necessities. The Ferry Law, in 1881, mandated
that a public school education be made available to all children in France. As a proviso
the government encouraged schools to provide warm meals to needy students during
the cold months of the year, and so came into existence the French cafeteria
(Abramson, 2007, p. 123).
School lunch today is still relevant, and one would find that most schools in the
US include a lunch time in their day as do many other countries, such as France.
School lunch differs around the world from how we eat, to what we eat, to why we eat,
as seen in the book What's for Lunch? How Schoolchildren Eat Around the World by
Andrea Curtis. While there are many laws that dictate what can and should be served
during a school lunch, there are no laws discerning the length of a school lunch (Cohen
et al., 2016).
In a survey conducted by The School Nutrition Association (SNA), a national
(USA) non-profit professional organization representing 57,000 school nutrition
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professionals across the country, it was revealed after receiving 1,550 responses from
school districts nationwide, that “the typical lunch period length is about half an hour,
with a median of 25 minutes reported for elementary schools and 30 minutes for middle
and high schools” (School Nutrition Association, n.d., Smilie, 2013).
This 30-minute lunch break pales in comparison to the two-hour lunch break that
sweeps across the country of France so that individuals can eat to enjoy their proper
meal with peers (Abramson, 2007, p. 108). According to the Centers for Disease
Control and Prevention (2011), it is recommended that students have at least twenty
minutes of “seat time” (p. 18) to enjoy their meal and socialize. Seat time differs from
lunch time because seat time is calculated as eating and socializing. It does not
incorporate time for: using the restroom, washing hands, waiting in line to be served,
walking to tables to find a seat, and cleaning and dumping their trays. In a case study
report published by the Journal of Child Nutrition and Management, it was found that the
“average time for students to consume lunch was between 7 and 10 minutes” (Conklin
et al., 2002, p. 1). In this same study it was found, in order for students to have 20
minutes of seat time, that is eating, lunches should be extended about 12 more minutes:
three to eight minutes to account for cleaning and bussing of trays and four minutes for
travel.
Being able to socialize is an important part of our daily lives. Having enough time
to socialize, an important detail when eating, provides a break in our schedules and
offers a time to pause, reflect, and relax. According to the American Academy of Family
Physicians, and multiple other health organizations (2000, as cited in School Nutrition
Association, n.d.) healthy eating is not just about the food, because “the importance of
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enjoying meals with friends [is also] a vital component of healthy eating” (American
Academy of Family Physicians et al., 2000). “Perhaps if students were given at least a
20-minute period at the table, as recommended by food and nutrition professionals both
eating and socializing activities could be accommodated for the average individual”
(School Nutrition Association, n.d.).
In France, primary schools (elementary schools) design and schedule their lunch
break according to the lunch break of the rest of the country, from about 11:30am
through 2:00pm (Abramson, 2007, p. 105). The two-hour lunch in schools is more than
serving a meal to meet the nutritional needs of students (Abramson, 2007, p. 109). In
the 1980s, the French Ministry of Education noted in their official statements the
importance of meals in education. Children develop many skills at table (at the table)
such as social and communication skills. They also learn how to eat well and eat proper
meals and in doing so gain an understanding and appreciation for food. This leads the
children to learn principles for managing “good health and food safety” (Abramson,
2007, p. 109). These school meals and lunches are “thus legislated as sites for taste
education which in turn assists in the development of a national identity and to maintain
the culture” (Abramson, 2007, p. 109).
The length of lunch may have an impact on a child’s weight and play a role in
childhood obesity, a prevalent problem in the United States. One way short lunches can
contribute to an increase in body weight is that students may skip lunch because there
is not enough time to eat, then overeat later on. The length of lunch being too short can
also affect students' choices and lead them towards quicker, less healthy choices
(Bhatt, 2014).
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Finally, according to Hayes and Rolfes (2009, as cited in Bhatt, 2014, p. 657)
“medical literature suggests that there is a delay between eating and satiation” and as a
result, Martin and Andrade (2007, 2008, as cited in Bhatt, 2014) “eating at a slow pace
can lead to lower calorie intake relative to eating at a fast pace (p. 657). If children had
more time to eat slowly and enjoy their meal, their caloric intake would decrease,
resulting in health benefits compared to children eating at a faster pace. School lunch in
America seems to be a more recent topic in the realm of education. The interest in
school lunches seems to have begun when a hashtag exploded over social media,
#thanksmichelleobama. This social media hashtag involved students, mostly high
school students, snapping pictures of their school lunches “thanking” Michelle Obama
for their “gross” school lunches. In 2010 Michelle Obama began the “Let’s Move” health
campaign, an initiative to fight childhood obesity by reducing sodium, fat, and sugars in
school served lunches (Obama, 2012). The goal of the Let’s Move campaign was to
“engage every sector impacting the health of children to achieve the national goal, and
provide schools, families and communities simple tools to help kids be more active, eat
better, and get healthy” (National, n.d.). In short, Obama wanted to make sure these
children grew up to reach and live a healthy adult life.
School lunches were ground zero for tackling childhood obesity. During a
student’s school day they “consume one-third to one-half of their daily calories [so]
school policies seem to be a promising place to look to implement public health
strategies aimed at reducing obesity’’ (Schanzenback, 2009, p. 684). While not all
students eat lunch provided by the school, those that consume school-provided lunches
are more likely to be obese (Schanzenback, 2009, p. 684). Unfortunately, there have
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not been many promising legislative levers that have positively contributed to bettering
this problem (Schanzenback, 2009).
In the United States school lunches may be provided by school and breakfast
programs supported by the U.S. Department of Agriculture (USDA) or by “competitive
foods" which are foods “sold a la carte in cafeterias, vending machines, and snack bars”
(Story et al., 2006, p. 109). Under federal regulation, although inadequate according to
Story et al., meals distributed by the USDA must meet nutritional standards; however,
“competitive foods” are exempt. These competitive foods, which are unregulated and
unhealthy, are usually found in schools because “pressures force schools to sell the
popular but nutritionally poor foods a la carte” (Story et al., 2006, p. 109).
In France, school lunches must meet strict regulations imposed by the Ministry
of Education regarding nutrition, portion size, and cooking method. These overarching
regulations must then be followed; however, lunches can vary across the country
because municipalities and cities, local level government, manage the menu for lunch
(Abramson, 2007, p. 109).
In France, after an increase in globalization of food in the early 2000s, there were
rising obesity levels amongst kids and young people (Gordon & Meunier, 2001). To
combat this concern the government stepped in and in 2004 implemented a law that by
the arrival of Fall semester all automatic vending machines would be removed from all
public schools (Michaud & Baudier, 2007).
While the Institut National de la Sante et de la Recherche Medicale (National
Institute for Health and Medical Research) estimated that in 2006 “1 out of every 10
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children were obese by the age of 10,” it was found that although alarming,
overconsumption was much slower in France compared to many nations (Abramson,
2007, p. 163). One reason this progression is slower in France can be traced back to
the sense of strong traditions and culture. Many families still cook at home and manger
bien, eat well. Another reason the progression of overconsumption and childhood
obesity is slower in France is because the state controls health care and takes an
interventionist and preventative approach in order to prevent such health issues
(Abramson, 2007, p. 163). While there may not be impactful legislation as mentioned,
schools are a practical starting point to combat childhood obesity. The first step could be
making school lunches healthier.
In the French public school sector, lunches are drafted to be healthy, and there
are many overseeing committees and regulators of school lunch, from a local level to a
state level (Vieux et al., 2018). The menu for lunch is created by nutritionists, dieticians,
and chefs. Not only are the lunches created to be healthier, the children in France who
attend school canteens seem to have healthier eating habits and display less sedentary
behavior, independently of their socio-economic and demographic background
(Dubuisson et al., 2012).
Niche Gap
I am seeking to understand how the French cultural beliefs of food impact public
elementary school lunches in France so that administrators of French immersion
schools can better understand how the French philosophy of eating directly
impacts/contributes to the structure of school lunch in order to draw inspiration to
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replicate the findings in a public American French immersion elementary school lunch
room. The gap that exists within this question is quite large. To begin with, there are not
very many scholarly articles that address the topics within my question, the topics being:
elementary school lunches in France, school lunches in immersion schools, and how
culture plays a role in elementary lunch rooms. These topics also do not appear
frequently in French scholarly articles either. The other large gap that exists stems from
the age range that I am trying to research, elementary school students. There is some
research on these topics, but they are not specific to the country of France and/or the
target age of the research is moreso high school age and young adults.
Conclusion
In order to understand how the French cultural beliefs of food impact public
elementary school lunches in France so that administrators of French immersion
schools can better understand how the French philosophy of eating directly
impacts/contributes to the structure of school lunch in order to draw inspiration to
replicate the findings in a public American French immersion elementary school lunch
room, this chapter analyzed contemporary French culture, school lunches, and the
socialization and time structure of lunches. It was found that the French culture and
French eating culture have an impact on the health of students. French culture and
eating culture have shaped not only how the French eat but how and why children eat in
schools. This research provides a beneficial base for implementing some elements of
French culture and French eating habits into American French immersion public school
lunchrooms.
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CHAPTER THREE
Project Description

Introduction
In this project I am seeking to understand how the French cultural beliefs of food
impact public elementary school lunches in France so that administrators of French
immersion schools can better understand how the French philosophy of eating directly
impacts/contributes to the structure of school lunch in order to draw inspiration to
replicate the findings in a public American French immersion elementary school
lunchroom. Essentially, I will be analyzing how French cultural beliefs and the French
philosophy of eating impact the structure of lunch in French public schools.
This chapter will focus on describing the professional development session of my
project. This chapter will illustrate the project in detail. It will also introduce and describe
the research paradigms. The product of this project will be a single session of
professional development. The professional development will be available in person for
public French immersion schools in the United States. The first session will be
presented at Notre Ecole French Immersion science, technology, engineering, arts, and
mathematics education (STEAM) School in Golden Valley, MN. Over the course of the
professional development I will present research on the impacts of culture, French
eating culture, school lunches in the United States and lastly, how French school
lunches are structured. The presentation will provide and include my findings from
chapter two, links to other sources for further reading, photographs of school lunches
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from various places, schedules of school days from various places, interviews from
individuals, as well as the pre-assessment and post-assessment.
Audience
At first, my intended audience was any staff and administration that worked in a
school that had lunch. This of course was too broad of an audience. Therefore, I
narrowed down my audience to be, specifically, staff and administration at a bilingual
French immersion school in the United States. I chose these individuals as my target
audience because they would get the most out of this research and product. French
immersion schools are meant to provide not only a new language but also culture
sensitivity and knowledge. Because eating is a crucial part of French culture it would be
imperative to present the findings to these schools that maintain the understanding that
culture is valuable. A second reason this audience was chosen is because this
audience would be able to benefit from implementing some of the elements in their own
lunchroom, as it follows with the French way. The product is geared both towards staff
and administration. Realistically, it may be difficult for staff to implement new routines on
their own. However, if staff brought forth the ideas and research to administration there
exists a possibility that administration would see it as valuable and therefore tweak their
lunch structure.
Context
The setting of the first professional development session will be presented at
Notre Ecole French Immersion Steam School in Golden Valley, MN. Over the course of
an hour and a half, I will present research on the impacts of culture, French eating
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culture, school lunches in the United States and lastly, how French school lunches are
structured. The presentation will provide and include my findings from chapter two, links
to other sources for further reading, photographs of school lunches from various places,
schedules of school days from various places, interviews from individuals, as well as a
pre-assessment and post-assessment questionnaire. There will also be allocated time
for discussion, reflection, questions, and comments.
Framework
The research framework I chose to use is the Understanding by Design by
Wiggins and McTighe. The Understanding by Design framework uses a “backwards”
planning approach rather than a “forwards” design approach (Wiggins & McTighe,
2012). The method includes a three-step process (Figure 1). The first step in the
backwards design process is to identify desired results; “What should students know,
understand, and be able to do? What is worthy of understanding? What enduring
understandings are desired?” The second step is to determine what evidence of
learning is acceptable; “How will we know if [the audience has] achieved the desired
results and met the standards? What will we accept as evidence of [audience]
understanding and proficiency?” (Wiggins & McTighe, 2012). The last step in the
framework, the learning plan, is to plan and implement experiential and instruction
activities. In this last step participants will be given the opportunity to complete a
pre-assessment and post-assessment questionnaire (Figure 3).
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Figure 1
Stages in the Backward Design Process

Note. From Understanding by Design, by G. P. Wiggins and J. McTighe, 1998, p.
X.Copyright 1998 by Association for Curriculum Development.
Below, I have outlined my learning plan according to the Understanding by Design
framework in section three (Figure 2).
Figure 2
Desired Outcomes, Evidence of Learning, and Learning Plan

1. Desired Results
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Short-Term Results: Staff and administration will gain an understanding of how
culture, in this case French culture, can have drastic effects on the structure of a
lunchroom.
Ideal Long-Term Results: Staff and administration will gain an understanding of how
culture, in this case French culture, can have drastic effects on the structure of a
lunchroom; Staff and administration will understand how, and what, elements of
French culture and French philosophy of eating can be be implemented in public
American French immersion school lunchrooms; readers can effectuate the findings
2. Evidence of Learning

Staff and administration will be able to, in their own written or verbal words, explain
what they have learned and understood with their colleagues.
Staff and administration will be able to answer multiple choice questions, drop down
questions, and Likert Scale questions.
3. Learning Plan
A sample outline of the professional development session can be found below.
Introduction
-

Provide and project images and lunch menus of both French and American
schools, without distinguishing the two countries from the rest of the world.

-

Allow time for organic discussion amongst the audience and use prompts such
as: similarities and differences amongst the two, ask what countries they may
come from, ask audience members what may be the topic of the professional
development session.

-

Give pre-assessment questionnaire

-

Storytelling: Children’s World ‘Horror’ Story
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Middle
- Provide overview of the topics: Culture, Contemporary French Culture,
French Eating Culture, School Lunch, Lunch in American and French Schools
addressed in Chapter 2 (Google Slides)
- Explore the differences between the two countries and their public school
lunch: eating norms, socialization in eating, time structure
- Interviews: American students view of lunch, French student view of lunch
- Video: French lunchroom with subtitles
Conclusion
-

Instruct audience members to get up and find a table that is set with a tray,
plate and utensils, menu, and images

-

Ask audience members to reflect on what they have learned with their table,
how do they see culture impacting the lunch room, and what two ways
(realistically and ideally) would they replicate the findings in their own public
American French immersion elementary school lunchroom

-

Give post assessment and ask for questions, comments, concerns, or
wonderings

Desired Outcomes
Staff and administration will use their understanding of how French culture and French
eating habits can benefit students in the lunchroom.They will implement one, or more,
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of the elements of French culture and/or French eating habits into their own American
public French immersion lunchroom.

Figure 3
Pre and Post Assessment Questionnaires

Pre Assessment Questionnaire

1. Why do you eat / Why do you eat lunch ?

2. When I eat / eat lunch I spend
☐ 10-15 minutes eating
☐ 15-25 minutes eating
☐ 25-35 minutes eating
☐ 35-45 minutes eating

3. Culture plays an important role in how school lunch is structure
Strongly disagree

Disagree

Neither agree nor disagree
Agree

Agree

Strongly

Post Assessment Questionnaire
1. Eating is not only a biological necessity there are also social and
emotional benefits when eating with people
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Strongly disagree

Disagree

Neither agree nor disagree
Agree

Agree

Strongly

2. What French cultural beliefs impact the structure of school lunch?
☐ Manners are important
☐ Nutrition is the most important part of eating in the French culture
☐ Eating is an enjoyment
☐ Eating is best done quickly
☐ Eating should be social

3. In an ideal world, what is one characteristic seen in a French school
lunch room that you would implement in your own school, ideally?

Instructional Strategies
In Effective Teacher Professional Development, elements of successful high
quality professional development sessions, directed at adult learners, include active
learning, collaboration, reflection, and ample time. In particular, active learning,
collaboration, and reflection have guided me in creating my professional development
session (Darling-Hammond et al., 2017).
Active learning is designed to be engaging and authentic; it is meant to draw the
learner in using activities and authentic visuals. The term active learning can be used as
an “umbrella” term that engulfs the other three instructional strategies (collaboration,
reflection, and ample time) directed towards adult learners. According to Adult Learning
Theories: Impacting Professional Development Programs, active learning opportunities
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allow teachers to transform their teaching and not simply layer new strategies on top of
the old, a hallmark of adult learning theory (Trotter, 2006). High quality professional
development also supports collaboration between colleagues. Collaboration sows the
seeds of new ideas because it allows individuals to voice their understanding of a topic
and share ideas (Darling-Hammond et al., 2017). Another characteristic of effective and
high quality professional development sessions includes a time and space for reflection.
Feedback is not only beneficial for learners but for presenters as well. Incorporating the
instructional strategy of reflection creates a space for generating positive and
constructive reactions to authentic instances and conversations (Darling-Hammond et
al., 2017).
Materials
The materials needed for this professional development include: an internet
connection, a laptop, a projector and screen, printouts of various authentic visual
elements, and Google Slides. Google Slides will be used to present and the slides will
have an overview of the topics being covered such as: findings from chapter two, links
to other sources for further reading, photographs of school lunches from various cities in
France and the United States, elementary school lunch menus from France and the
United States, schedules of school days from various cities in France and the United
States, video clips, interviews from individuals, as well as a pre-assessment and
post-assessment questionnaire. All materials presented in French will be translated into
English. There will also be allocated time for discussion, reflection, questions, and
comments.
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Conclusion
In this project I am seeking to understand how the French cultural beliefs of food
impact public elementary school lunches in France so that administrators of French
immersion schools can better understand how the French philosophy of eating directly
impacts/contributes to the structure of school lunch in order to draw inspiration to
replicate the findings in a public American French immersion elementary school
lunchroom. Essentially, I will be analyzing how French cultural beliefs and the French
philosophy of eating impact the structure of lunch in French public schools.
This chapter described the final end product of my project, a professional
development session. This chapter illustrated the project in detail and provided reasons
and evidence of the specific research paradigms that will be used. The product of this
project will be a single professional development session that will be available in person
for public French immersion schools in the United States. The first session will be
presented at Notre Ecole French Immersion Steam School in Golden Valley, MN. Over
the course of the professional development research on the impacts of culture, French
eating culture, school lunches in the United States and lastly, how French school
lunches are structured, will be presented. The presentation will provide and include my
findings from chapter two, links to other sources for further reading, photographs of
school lunches from various places, schedules of school days from various places,
interviews from individuals, as well as the pre-assessment and post-assessment.
The desired long term result of the session is for staff and administration of public
American French immersion schools to gain an understanding of how culture, in this
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case French culture, can have drastic effects on the structure of a lunchroom. Staff and
administration will then implement one or more elements of French culture and/or
French philosophies of eating into their own lunchroom. Chapter four will provide a
reflection of my journey, research, and project. It will revisit the literature review, present
implications and limitations of my project, compile a list of future considerations and
professional benefits, and reflect on my major learnings.
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CHAPTER FOUR
Conclusion
Introduction
The purpose of this capstone project was to explore the guiding question, how
the French cultural beliefs of food impact public elementary school lunches in France so
that administrators of French immersion schools can better understand how the French
philosophy of eating directly impacts/contributes to the structure of school lunch in order
to draw inspiration to replicate the findings in a public American French immersion
elementary school lunch room. As a multicultural educator, who has studied food and
been behind the scenes in a lunchroom, I wanted to research how culture impacts the
structure of lunch. It is my personal belief that lunch is seen as an insignificant part of
the American school day. It is often considered to be just a break for teachers and
students. This personal belief is what drew me in to wanting to research my topic. I was
curious if and how French culture and the French way of eating impacted the structure
of public school lunches in France, and if so how French public immersion schools in
America could replicate some of the findings.
This chapter will be a reflection of my journey, research, and project. In this
chapter I will revisit my literature review, present implications and limitations of my
project, compile a list of future considerations and professional benefits, and reflect on
my major learnings.
My capstone revolved around how the French cultural beliefs of food impact
public elementary school lunches in France? The purpose of researching this topic is to
help administrators of French immersion schools better understand how the French

47

philosophy of eating directly impacts/contributes to the structure of school lunch in order
to draw inspiration to replicate the findings in a public American French immersion
elementary school lunch room.
Revisiting Literature
Throughout my research, the biggest struggle I encountered was finding
scholarly texts related to or focused on France, French eating culture, and French lunch
rooms. In reflecting on and revisiting my literature review there were three sources that
proved to be the most impactful in writing my capstone. The first source, which was the
most impactful of the three, was Food Culture in France (Abramson, 2007). This book
covered many topics that I outlined in chapter two such as: French culture, French
eating habits, the importance of eating for the French, and a historical overview of what
eating encompasses in France.
The second piece of literature I found most impactful was Globalization and
French Cultural Identity (Gordon & Meunier, 2001). This source came from the
peer-reviewed journal French Politics, Culture, and Society. I found this source valuable
because it analyzed, compared, and showed how food, relating to culture and identity,
in France was being threatened due to Americanization. It also described how and why
the government of France stepped in in order to preserve one of the most important
pieces of French cultural identity that is “most universally recognized internationally and
one of the greatest sources of pride domestically” (Gordon & Meunier, 2001, p. 30). As
with Food Culture in France, I was able to use the references in Globalization and
French Cultural Identity to further my search of French peer-reviewed scholarly articles.
Thirdly, in my opinion, the next most impactful source used was the UNESCO
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application and adoption of the gastronomic meal of the French Convention for the
Safeguarding of the Intangible Cultural Heritage (2010). UNESCO, the United Nations
Educational, Scientific and Cultural Organization, is made up of about 200 member
nations and territories. The purpose of this organization is to promote and safeguard
peace amongst the members through education, science, and culture. It is for this
reason that I believe the adoption of the gastronomic meal of France being an intangible
cultural treasure by UNESCO implies and signifies just how important the meal, and
everything that encompasses the meal is, to French culture.
While I used many pieces of literature during my research, Food Culture in
France (Abramson, 2007), Globalization and French Cultural Identity (Gordon &
Meunier 2001), and the Convention for the Safeguarding of the Intangible Cultural
Heritage were the most impactful.
Implications
The implications of researching how French cultural beliefs and the French
philosophy of eating impact the structure of lunch in French public schools begin to
illustrate that there are many facets of French culture that directly impact and influence
the structure of lunch in French public schools. With this, it is recognizable that culture
plays a large role in our everyday lives, whether we think about it or not, and that culture
should and does impact our educational system. With this knowledge, French
immersion schools in the United States can draw inspiration to replicate the findings in a
public American French immersion elementary school lunch room. Specifically for
French immersion schools in the United States, this research can positively enhance
their mission to teach not just the French language but also French culture. This can
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also be used in a more broad sense and apply to other types of immersion schools from
Chinese to Spanish immersion.
Limitations
The realm of public education is marred by political red tape. From rules
disallowing students from sharing food to being required to take ½ a cup of fruit and
vegetables, there are countless laws, rules, and regulations that influence a school
lunch. While public schools tend to be large encompassing districts, charter schools
may be able to circumnavigate more of the red tape compared to public schools. Aside
from political red tape there are also financial restraints. The limitations of replicating the
findings of my research in a public American French immersion elementary school
lunchroom are extensive.
There are many elements that may be feasible with unlimited funds and free rein
of recreating a school schedule. Yes, I am aware you may be thinking, ‘impossible’ but
let us pretend in this imaginary world! Some of these elements include: hiring a
dedicated chef or cook, restructuring a school schedule to include longer lunches,
purchasing ingredients from a restaurant supply depot, purchasing and introducing
plates, forks, knives, and spoons, staffing the lunchroom with a sufficient number of
adults to teach and monitor in the lunchroom, and lastly, conducting taste tests. Now,
there are some findings that are realistic and may be easier to implement as they rely
less on cost. For example, teaching and implementing manners, such as: please, thank
you, and excuse me, learning how to use the current silverware/utensils (forks, knives,
and spoons), trying new foods, eating on plates compared to trays, drinking water from
a glass instead of milk from a carton, waiting to be excused, and cleaning up after
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oneself.
Aside from political red tape and funding, the subject is not very well researched.
Not only is it not very well researched, it may also not be a topic of conversation that is
raised in and throughout the educational sector. Broadly speaking, school lunch in the
United States is a break; it is a time where teachers don’t have to worry about their
students for 23 minutes of the day.
Because this is a very niche topic that is under-researched, it helped direct my
project, a Google slide presentation session geared towards staff and administrators of
French immersion schools in the United States. The creation of my project centered
around the elements of a successful high quality professional development session as
defined in Effective Teacher Professional Development (Darling-Hammond et al., 2017).
These elements include ample time for active learning, collaboration, reflection, and
discussion. In particular, active learning, collaboration, and reflection (Darling-Hammond
et al., 2017). My project will foster authentic and engaging learning experiences that will
allow the participants to be involved in activities and engage in visual elements.
Future Considerations
As climate change progresses and the world becomes more of a melting pot of
cultures, parts of this project could be adapted to focus more on sustainable food
systems, food waste reduction, and cultural awareness. While a few of these themes
are not prevalent throughout the educational sector, in due time perhaps they might be.
Seeing less into the future, this project may also be adapted and used as a foundation
for immersion schools other than French immersion. The context of culture, eating
habits in said culture, and school lunches can be analyzed for any immersion school
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whether that be Chinese, Spanish, or German.
Professional Benefit
My hope is that this project can be taken and implemented in public French
immersion schools first and foremost and eventually adapted to schools with other
immersion programs. My intention with this capstone project was to elucidate that
culture, in any case, can have a drastic impact not only on academics but also on the
structure of a lunchroom. Ideally, the long term professional benefits would allow
administrators and staff to do the following: understand how culture, in this case French
culture, can have drastic effects on the structure of a lunchroom; understand how, and
what, elements of French culture and French philosophy of eating can be be
implemented in public American French immersion school lunchrooms; and lastly,
effectuate the findings.
Major Learnings
Throughout the process of creating this capstone I learned an immense amount.
Firstly, in the beginning stages of my research I learned that there is not one single
agreed upon definition of culture. This made my research quite challenging as my
research question, how the French cultural beliefs of food impact public elementary
school lunches in France so that administrators of French immersion schools can better
understand how the French philosophy of eating directly impacts/contributes to the
structure of school lunch in order to draw inspiration to replicate the findings in a public
American French immersion elementary school lunch room, was grounded in
understanding and explaining French culture.
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Secondly, I found it extremely difficult to find scholarly peer reviewed sources that
would aid me in my research, which was also a limitation. I was able to find research on
school lunches from an American perspective, yet they were mostly centered around
food nutrition and childhood obesity. I struggled even more in trying to find sources from
the French perspective. I was able to find books on French culture and French eating
habits; however, they weren’t as up to date as I had imagined I would find. Because
there were very limited options I had to resort to scouring French government websites
and scholarly articles written in French.
The last major learning point for me was creating professional development for
adults. It was more challenging than I anticipated. Perhaps even, it was the hardest part
of this entire project. What made it even more challenging was the fact that I had
recently sat through multiple days of professional development that was so ill presented,
it was futile. It was an important personal reminder to make sure my professional
development would be well presented, engaging, and thought provoking. In creating my
professional development I consciously left my slides vague to avoid the pitfall of
reading off the slides. I also imagined that keeping the slides vague would create more
of a draw in with my participants / audience members and spark curiosity. Throughout
the PD I also have a few talking points that revolve around personal “story times”; again,
this was thought out. I wanted to connect with my audience members on a more
personal level and intended on the audience members being able to relate to something
from my story. Overall, I think the topic of my professional development is very niche
and it is interesting in itself as a topic because there are little to no professional
developments where the topic is centered around lunch.
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Conclusion
This chapter provided a reflection of my journey, research, and project. It gave
me the opportunity to revisit my literature review, present implications and limitations of
my project, compile a list of future considerations and professional benefits, and reflect
on my major learnings.
The purpose of this capstone project was to explore the guiding question, how
the French cultural beliefs of food impact public elementary school lunches in France so
that administrators of French immersion schools can better understand how the French
philosophy of eating directly impacts/contributes to the structure of school lunch in order
to draw inspiration to replicate the findings in a public American French immersion
elementary school lunch room.
Throughout my time writing and creating my project I learned more than I would
have imagined. I also learned, most importantly, that there is an enormous gap that
exists within my research of analyzing how French cultural beliefs and the French
philosophy of eating impact the structure of lunch in French public schools. While
culture surrounds us in different ways, rarely is it thought about in the context of a
school lunchroom.

54

REFERENCES
Abramson, J. L. (2007). Food culture in France. Greenwood Press.
Bendor, J., & Swistak, P. (2001). The evolution of norms. American Journal of
Sociology, 106(6), 1493-1545. https://doi.org/10.1086/321298
Bhatt, R. (2014). Timing is everything: The impact of school lunch length on children's
body weight. Southern Economic Journal, 80(3), 656-676.
http://www.jstor.org/stable/23809645
Boling, P. (2014, April). Comparing American and French food cultures: An
agenda for policy research. Western Political Science Association.
http://www.wpsanet.org/papers/docs/WPSA_final.pdf
Centers for Disease Control and Prevention (2011). School health guidelines to promote
healthy eating and physical activity. MMWR, 60(5), 1-80.
Cohen, J. F. W., Jahn, J. L., Richardson, S., Cluggish, S. A., Parker, E., & Rimm, E. B.
(2016). Amount of time to eat lunch is associated with children’s selection and
consumption of school meal entrée, fruits, vegetables, and milk. Journal of the
Academy of Nutrition and Dietetics, 116(1), 123–128.
https://doi.org/10.1016/j.jand.2015.07.019
Conklin, M. T., Lambert, L. G., & Anderson, J. B. (2002). How long does it take students
to eat lunch? A summary of three studies. The Journal of Child Nutrition and
Management, 26(2).
https://schoolnutrition.org/uploadedFiles/5_News_and_Publications/4_The_Journ
al_of_Child_Nutrition_and_Management/Spring_2002/3-conklin.pdf

55

Darling-Hammond, L., Hyler, M. E., & Gardner, M. (2017). Effective teacher professional
development. Learning Policy Institute.
Dickman, A. (1936). What about French culture? The Modern Language Journal, 20(8),
451-458. https://doi.org/10.2307/316675
Dubuisson, C., Lioret, S., Dufour, A., Volatier, J. L., Lafay, L., & Turck, D. (2012).
Associations between usual school lunch attendance and eating habits and
sedentary behaviour in French children and adolescents. European Journal of
Clinical Nutrition, 66(12), 1335–1341. https://doi.org/10.1038/ejcn.2012.137
France in the United States Embassy of France in Washington, D.C. /Ministre de
l'Europe et des Affaires étrangères. (2015, May 5). The French "art de vivre": The
special bond between French people and their food. French Food in the U.S.
https://frenchfoodintheus.org/1068
Gordon, P., & Meunier, S. (2001). Globalization and French cultural identity. French
Politics, Culture & Society, 19(1), 22-41.
http://www.jstor.org.ezproxy.hamline.edu:2048/stable/42843147
Gunderson, G. W. (2003). The national school lunch program: Background and
development. Nova Science Publishers.
Knox, E. (2015). What is it about France? The French Review, 89(2), 98-109.
http://www.jstor.org/stable/24549383
Mairie de Toulouse. (n.d). Menus du 26 au 30 Avril 2021. Écoles Élémentaires.
https://toulouse.fr/web/education/-/menus-avril-2021-ecoles-elementaires?redirec
t=%2Fweb%2Feducation%2Frestauration-scolaire%2Fmenus-elementaire

56

Magaziner, J. (2015, September 8). Education in France. World Education News and
Review - WENR. https://wenr.wes.org/2015/09/education-france
Michaud, C., & Baudier, F. (2007). Limites de l'autodiscipline des acteurs économiques
dans le champ de l'alimentation: l'exemple du retrait des distributeurs
automatiques [Limits of self regulation of the private food sector: the case of
removing of vending machines from schools]. Santé publique
(Vandoeuvre-lès-Nancy, France), 19(2), 153–162.
https://doi.org/10.3917/spub.072.0153
Minkov, M. (2013). Cross-cultural analysis: The science and art of comparing the world's
modern societies and their cultures. SAGE.
National Archives and Records Administration. (n.d.). First Lady Michelle Obama
launches Let's Move: America's move to raise a healthier generation of kids.
National Archives and Records Administration.
https://obamawhitehouse.archives.gov/the-press-office/first-lady-michelle-obamalaunches-lets-move-americas-move-raise-a-healthier-genera
Obama, M. (2012). Let's keep moving! The Phi Delta Kappan, 93(7), 8-9.
http://www.jstor.org/stable/23209996
Hmong College Prep Academy. (n.d.). Overview. https://www.hcpak12.org/domain/1155
Savage Public School. (n.d.). Savage School District (Mn) lunch tray. Savage Public
School. http://www.savagepublicschool.com
Schanzenbach, D. (2009). Do school lunches contribute to childhood obesity? The
Journal of Human Resources, 44(3), 684-709.
http://www.jstor.org/stable/20648913

57

School Nutrition Association. (n.d.). School meal trends and stats.
https://schoolnutrition.org/aboutschoolmeals/schoolmealtrendsstats/#7
Smilie, K. (2013). Time to eat: School lunch and the loss of leisure in education. Journal
of Thought, 48(2), 49-64. http://www.jstor.org/stable/jthought.48.2.49
Spencer-Oatey, H. (2012). What is culture? A compilation of quotations. GlobalPAD
Core Concepts.
http://digitallab.wldu.edu.et/bitstream/123456789/1651/1/What%20is%20culture.
pdf
Story, M., Kaphingst, K., & French, S. (2006). The role of schools in obesity prevention.
The Future of Children, 16(1), 109-142. http://www.jstor.org/stable/3556553
Trotter, Y. D. (2006). Adult learning theories: Impacting professional development
programs. Delta Kappa Gamma Bulletin, 72(2), 8-13.
UNESCO. (2010). Convention for the Safeguarding of the Intangible Cultural Heritage.
https://ich.unesco.org/doc/src/07491-EN.pdf
Vieux, F., Dubois, C., Duchêne, C., & Darmon, N. (2018). Nutritional quality of school
meals in France: Impact of guidelines and the role of protein dishes. Nutrients,
10(2), 205. https://doi.org/10.3390/nu10020205
Ville de Nice. (n.d.). Menus des écoles. https://cantines.nice.fr/page/menus-des-ecoles.
Wesely, P. M. (2012). Cross-cultural understanding in immersion students: A mixed
methods study. L2 Journal, 4(2), 189–213. https://doi.org/10.5070/l2429110
Wiggins, G., & McTighe, J. (2011). The Understanding By Design guide to creating
high-quality units. https://ebookcentral.proquest.com

58

Wittmeier, M. M. (2010). The art of the table in eighteenth-century France. Journal of the
Western Society for French History, 38, 97–109.
https://quod.lib.umich.edu/w/wsfh/0642292.0038.007/--art-of-the-table-in-eightee
nth-century-france?rgn=main;view=fulltext

59

Appendix A

60

Note: Marie de Toulouse, (n.d). Menus Du 26 Au 30 Avril 2021.

Note: Savage Public School (n.d.). Savage School District (Mn) Lunch Tray.

61

Note: Ville de Nice. (n.d.). Menus des écoles.

